Lunch Menu | Spring 2018 ¢ ¢

STARTERS & SALADS

MARINATED OLIVES & SMOKED ALMONDS $6
CHICKPEA FRITTER salsa verde $8
LOCAL MARKET SOUP $6
PICKLED VEGETABLES rotating selection of pickled vegetables $5
szygﬁoe gﬂYd,;eesj‘Z‘b/EfglflfgﬂNMifgiff CHEESE & HOUSEMADE CHARCUTERIE cbef’s selection of $21
MIXED BABY SALAD strawberry, cucumber, radish, red onion, goat cheese, sherry mustard vinaigrette $13
LUNCH

gﬂfl‘dLayBoticF;o?? 5) R;;/ 5%{]; %ﬂggg r;)//;a; %@%’%ﬂﬁﬂ braised onions, gruyere, black pepper aioli, leaf lettuce $16
B.L.T. rolled pork belly, tomato, crisp lettuce, basil aioli $15
SMOKED SALMON on SOURDOUGH open faced, dill creme, cucumber, fennel, red onion $14
CHICKEN PARMESAN SANDWICH gariic butter, basi/ $14
BUTIFARRA SAUSAGE SANDWICH peppers & onions, arngula, rosemary aioli $16
FISH & CHIPS battered cod, crispy fries, remoulade $12
MEDITERRANEAN FLATBREAD salsa verde, potato confit, chopped olives, feta, preserved lenon $15
BABY KALE & CHICKEN SALAD avocado, farro, cucumber, squash, 100 clove garlic dressing $17

% Chef Anthony Scuderi

Sales Tax will be added to the price of all food and beverage items served.
Parties of 8 or more will be on one check and charged 18% gratuity plus tax.

Separate checks can not be accomodated but we will gladly process up to 3 forms of payment

1Served raw or undercooked or contains raw or undercooked ingredients.

2 Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs H U D K & LAD D E R

may increase your risk of foodborne illness. MANUFACTURING COMPANY



